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Triangle Area Mushroom Club 
Box 61061 
Durham, NC 27705 


DEADLINE for submissions for the March/April 1996 
fungifile is February 15, 1996 


aT a 
FIN 
aah ay =<, 

Fy ga ap) 
j 
yx 
~~ HE 


COUCH BIOLOGY LIBRARY 

UNC 

CB#3280 COKER HALL 
CHAPEL HILL NC 27599-3280 


Triangle Area Mushroom Club Officers 


President 


VACANT 


Secretary /Treasurer 
Joanna Billman 

3201 Stoneyford Court 
Raleigh, NC 27603 
919-779-2419 


Member Liaison 
Pat McConnell 
2028 Butner 
Durham, NC 27704 
919-220-5139 


David Green 

17 Colony Apts. 
Chapel Hill, NC 27514 
%19-929-9768 


Foray Chairs 


Carolyn Norris 
406 Allen Ruffin Avenue 
Hillsborough, NC 27278 
919-732-5996 


Program Coordinators 


Dennis Drehmel 

1311 Sturdivant Drive 
Cary, NC 27511 
919-467-6642 


Fungifile Editor 

Brad Millar 

2112 Stuart Drive 
Durham, NC 27707-2262 
919-490-6593 

FAX: 919-419-0333 


Brad Millar 

2112 Stuart Drive 
Durham, NC 27707-2262 
919-490-6593 

FAX: 419-0333 


Fungifile Mailing 
David Green 

17 Colony Apts 
Chapel Hill, NC 27514 
919-929-9768 


Ss vory and stir. Simmer for another 5 
minutes, stir in the corn starch mixture 
(if needed), blend until thickened and 
serve. 
Suggested wine: Chalone Chardon- 
nay. 


This next recipe is one of many do- 
nated by Helen Cleerman—others will 
appear in the 4F section over the next 
several issues. 


Roasted Mushroom and Fennel Salad 


3 cups torn romaine lettuce 

2 cups torn curly endive 

I cup torn radicchio 

Ys cup balsamic vinegar 

Y cup canned no-salt-added chicken 
broth, undiluted 

2 Tbs. olive oil 

2tsp. Dijon mustard 

1 tsp. crushed garlic 

1/8 tsp. salt 

1 fennel bulb (about 2 Ib.) 


7 Oz. shtitake mushrooms, 
KiTILSe CREE 


PADMA DH 
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quartered > 
vegetable cooking, spray 
1/8 tsp. freshly ground pepper 


Combine the lettuces in a large bowl 
and set aside. 

Combine the vinegar, broth, olive oil, 
mustard, garlic, and salt in a small jar, 
and shake vigorously. 

Trim off the tough outer stalks from 
the fennel bulb. Cut the bulb in half 
lengthwise; remove and discard core. 
Cut fennel into thin strips. Combine 
fennel strips, mushrooms, and 2 cup of 
the vinegar mixture, toss well. 

Spread fennel mixture in a single layer 
in a 15x10x1-inch jellyroll pan coated 
with cooking spray. Bake at 400°F for 
15 to 20 minutes or until mushrooms are 
crisp on the edges and the fennel is ten- 
der. Add the warm vegetable mixture 
and the remaining vinegar mixture to 
the lettuce mixture; toss well. Divide the 
mixture (1 % cup each) among serving, 
plates, sprinkle evenly with pepper, and 
serve immediately. Yield: 6 servings 
(69 calories per 1 % cup serving). 
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MEETING AND FORAY REPORTS 


I somehow missed including this 
foray report in earlier editions of the 
lungile. 


Foray Report -- Weaver Creek Trail 
Chatham County 
September 16, 1995 


Laccaria ochropurpurea 
Russula crustosa 

R. vinosa 

[lygrophorus sp. 
Oudemansiella radicata 
Cortinarius sp 

“(Imanita rubescens 


A. caesarea 

A. virosa 

A, fulva 

A. parcivolvata 

A. daucipes 

Pluteus cervinus 

Paxillus atrotomentosus 

Tylopilus purple cap type A 
(possibly ferrugineus) 

Boletus edulis 

B. radicans 

B. firmus (piedmontensis) 

Pulveroboletus auroporus 

Suillus hirtellus 

S. tomentosus 


TAMC ELECTIONS AT FEBRUARY MEETING 


Election of officers for the coming year 
will be a major item on the agenda for 
‘our annual meeting in February. Dennis 
has announced that he will not seek 
reelection as president and we need 


volunteers for a nominations committee 
to contact possible candidates for that 
and the other offices. Please contact 
Dennis Drehmel at 467-6642 for 
information. 


MEDICINAL MUSHROOMS—PART 10 


by Dennis Drehmel 


Several books and papers have 
described a number of fungi as 
having been tested for or as hav- 
ing demonstrated some kind of 
medicinal activity. One of the» 
most traditional is the book Icons 
of Medicinal Fungi from China 
(Ying et al, 1987), which lists 272 
members of the fungal kingdom. 
Much of the information in 
"Icons" has been developed by the 
Chinese over thousands of years. 
The first herbal to describe the use 


of fungi was "Sen Nong's Herbal" 
written in the first century BC. 
However, "Icons" also reports re- 
cent information which has been 
developed on anti-cancer activity 
of mushrooms. For example, 
many species of Basidiomycotina 
were found to contain a polysac- 
charide which inhibited sarcoma. 
Other items of note are that 
Armillariella tabescens cures hep- 
atitis, Jnocybe fastigiata cures 


Continued on page 9 
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eczema, and a number of poly- 
pores produce eburicoic acid, 
which can be used for making 
steroid medicines. 

Another comprehensive book is 
Poisonous and Medicinal 
Plants, which devotes a chapter 
to the fungi. (Powell, 1990) A 
number of species with anti- 
cancer properties are described, 
including Schizophyllum com- 
mune, Coriolus versicolor, Lenti- 
nus edodes, Wolfporia extensa, 
and Peziza vesiculosa. In each 
case, the active chemical has been 
identified and described. Antibi- 
otic chemicals from fungi are also 
described, including penicillin, 
cephalosporin, griseofulvin, and 
fusidic acid. Additionally, there 
are antibiotic chemicals in Armil- 
lariella mellea and Omphalotus 
olearius, but these have not been 
developed because they are not 
currently of commercial value. 
Another interesting class of fungi 
reported in this book is the group 
which can stop bleeding or inflam- 
mations. Included here are Cal- 


vatia, Lycoperdon, Battered phal- 
loides, and Fomes fomentarius 
(surgeon's agaric). 

A recent paper which describes 
the medicinal value of a number of 
mushrooms ts “Medicinally effec- 
tive and health promoting com- 
pounds of edible mushrooms.” 
(Eisenhut and Fritz, 1991) Mush- 
rooms discussed as having medici- 
nal value included Flammulina ve- 
lutipés, Ganoderma lucidum, Gri- 
fola frondosa, Tremella fuci- 
formis, Volvariella volvacea, Co- 
prinus comatus, Lentinus edodes, 
Hericium erinaceus, Schizophyl- 
lum commune, Polyporus umbel- 
latus, and Tricholoma populinum. 

Although many more general pa- 
pers could be cited, the last is 
"Screening of hepatoprotective 
substances from higher fungi by 
primary cultured rat hepatocytes 
intoxicated with carbon tetrachlo- 
ride." (Lee et al, 1992) Mush- 
rooms that were effective in pro- 
tecting liver cells included Gano- 
derma lucidum, Lentinus edodes, 
Pleurotus ostreatus, Coriolus ver- 
sicolor, Grifola frondosa, and 
Schizophyllum commune. 


FINE FOOD FROM FUNGI 


The two recipes below come to us 
from the Nov/Dec ‘95 NJMAnews, but 
originated in the Jan ‘93 RAMA Myco- 
pages. Neither indicated how many the 
recipe would serve. 


Chicken Mushroom Masala 
by Debbie Ullian, RAMA 


Ys cup cooking oil 


I tsp. mustard seeds 

J medium onion, chopped 

8 small green chilis 

8 oz sulfur shelf (Laetiporus sulfu- 
rus), sliced across the grain 

1 small head cauliflower, broken 
into small pieces 

l small package of frozen peas 

Il cup water 

I tsp. cumin powder 
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L. thejogalus: watery milk turns yellow slowly (cut flesh becomes 
yellow sooner) and will turn white paper yellow; cap 
Orange-cinnamon to apricot-orange; gills spotted with pink; 
usually under birch; often abundant. 
L. carolinensis: milk slowly turns yellow (unchanging at times), 
stains gills and stipe yellow; cap zoned pale tan and yellow 
brown, slimy, alkaline odor. 
L. subvellereus var. subdistans: strongly acrid milk changes 
to dull, creamy yellow and stains the gills brownish to pinkish 
brown; cap and stipe white and velvety; gills close to distant. 
piperatus var. piperatus: copious acrid milk unchanging or 
turning creamy yellow when dried on the gills, may stain gills 
yellow; cap smooth, white (often stained tan); gills very 
crowded. 
L. neuvhoffii: copious milk turns pale yellow, stains gills dingy 
yellow or yellow-brown; dull white pileus with a tinge of lilac 
gray (very close to L. piperatus). 
L. imperceptus: watery milk and cut flesh slowly change to 
sulphur yellow; pale gills may stain brownish; pinkish brown 
cap; quickly infested by a parasitic fungus; common. 
L. subtomentosus: milk becomes yellowish; cap and upper stipe 
umber brown and minutely velvety; decurrent white gills. 
L. torminosus var. nordmanensis: fairly copious milk slowly 
changes to pale yellow on the gills; cap pinkish with bearded 
margin; primarily associated with birch. 
L. maculatipes: milk slowly turns pale yellow and is bitter, 
then peppery; whitish to creamy yellow cap, faintly zoned; slimy 
stipe; in roadside ditches. 
L. carbonicola: scanty milk dries yellowish on the gills, stains 
white paper yellow; cut surfaces stain wine-brown; cap brick 
red to wine tawny. 
pyrogalus: milk white with slight yellowish appearance, drops 
Gcying yellowish on bruised places; cap grayish olive-brown 
to yellow-brown. 


L. furcatus: milk changes to a distinct blue-green after many 
minutes; wooly cap pale ochraceous with many faint zones; gills 
crowded and forked three or four times. 

piperatus var. glaucescens: milk dries to blue-green color 
on gills; white, smooth cap; gills tightly packed together. 
L. bubalinus: acrid milk changes to blue-green on drying but 
gills do not stain; azonate, viscid, buff-colored cap. 
L. mucidus var. mucidus: milk dries on the gills blue-green 
to olive; slimy, azonate cap with chocolate brown center and 
pinkish buff margin; with conifers, especially hemlocks. 
L. mucidus var. mucidioides: milk dries and stains gills 
gray-green; viscid, azonate cap is dark vinaceous brown at first 
but paler in age (to pale wine buff or buff). 
L. allardii: copious milk and injured parts of gills become 
dull green to olive and finally brown; large compact cap is 
white when covered by leaf litter, turning cinnamon to pale 
brick red where exposed to light. 
L. atroviridis: milk slowly turns injured gills olive-gray to 


greenish; cap is dark olive green, becoming darker with age, 


and barely rises above the leaf litter; under hardwoods. 
L. sordidus: milk stains injured areas gray-brown to olive-brown; 
similar to atroviridis but gills not forked as in atroviridis, 
cap is more dingy yellow-brown with olive tints, and it is 
associated with conifers in the mountains rather than with 
ba tg: (it is typically found farther north). 

peckii var. glaucescens and var. lactolutescens: in var. 
aitncescets the copious acrid-burning milk dries blue-green; 
the zonate cap is brick red and the stem and gills approach 
the color of the cap. In var. lactolutescens the milk first 
changes to pale yellow, then dries a yellowish green and stains 
the gills brown; the zoned cap is clay clor in the center and 
ochraceous-tawny elsewhere; gills and stipe are cinnamon buff 
as pinkish buff, respectively. 

- proximellus: white milk unchanging but develops blue-green 
or olive stains where injured (on gills and stipe); short thick 
stipe with a small viscid cap having orange-brown to cinnamon 
zones alternating with yellowish ones. 
L. olivaceobrunneus: unchanging white milk stains the whitish 
to creamy buff gills greenish; olive-brown azonate cap; viscid 
stem. 
L. vietus: this is a variable species and may be a complex which 
includes L. parvus and L. varius; white milk changes to or dries 
olive-gray, slowly staining the gills olive-gray or dingy 
greenish where wounded; smooth, moist cap is gray or brown, 
often tinged with lilac; gills are close. 


MUTE MILK, UNCHANGING OR CHANGING, STAINS TISSUES VIOLET: 

L. speciosus: unchanging milk stains flesh to a pretty lavender 
aaa gills to lilac then brown; zonate ochraceous or honey colored 
cap with fuzzy margin; stipe marked by brownish yellow pocks. 

L. dispersus: similar to speciosus except for a yellowish rather 
than white spore deposit. 
L. aspideus: unchanging milk stains flesh and gills violet; 
azonate, viscid, pale dull yellow cap, smooth except for silky 
eane is 

pseudoaspideus: copious very acrid milk changes to grayish 
ne stains the gills and flesh violet to brownish lilac; cap 
is ochraceous buff to pale yellow, azonate, and smooth. 
L. maculatus: wounds of the flesh and gills change to lilac; 
acrid, unchanging milk; cap is concentrically spotted, smooth, 
viscid when moist, and varies in color from grayish-buff to 
ied ee lilac; close gills white to crean. 

subpalustris: similar to maculatus except the cap is more 
BET EuEI zoned and is a dingy drab- gray, the gills are tan, 
and the milk is mild in taste and whey-like; it is robust and 
has a very sticky or slimy cap; in mountains but not common. 

L. uvidus: milk unchanging, but flesh and gills stain dull lilac 
where injured; cap viscid to slimy, colored pallid to lilac-drab 
(looks much like cinereus and mucidus except for lavender 
etal under conifers. 

lignyotus var. nigroviolascens: white milk slowly changes 
dark violet when exposed and stains all parts dark violet 


where injured; dry, blackish brown to dark yellow-brown cap. 


9661 ‘SI [dy si aps fidunf 
9661 ouns/ABAl OY} 10 SuOISsIUIQNs 10} FNITAVAC 


UOSUPPY “Y a310ay Aq ‘SMIOOIYSNPY] wioy 
Sadissvsd yI|ayILOW 98 jel g 


=, 7 


os 
ene 
i 
2 
Voom 
(@) 
co 
oy 
mo ' 
Ss ON 
ON 
Ge yn 
eas 
ra) aay 
‘ oO 
4 we 
j ids] fry 
oO MHA 
Hy ov 
we ry ma 2 Bs 
fe. (28) oe 
‘ (ee) [e @) 
5 eo GN fr) 
a ai 2 O MA, 
Way ; POW 
, ay 4 O24Mr 
Se re SITS) (5) 1S) 
| 
a 


; f 7 \ 
As >t Gg 


© Joquny ‘ST smnjo, 
9661 ‘THdy/qore 


~ afyybuny ayy 


eat eT em ER RG Ee Sa 9 ERE OD AO SN i a 


a 


— 


Durham, NC 27705 


Box 61061 


> + 
a a ee 


Triangle Area Mushroom Club Officers 
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VACANT 


Secretary /Treasurer 
Joanna Billman 

3201 Stoneyford Court 
Raleigh, NC 27603 
919-779-2419 


Member Liaison 
Pat McConnell 
2028 Butner 
Durham, NC 27704 
919-220-5139 


David Green 

17 Colony Apts. 
Chapel Hill, NC 27514 
919-929-9768 


Foray Chairs 


Carolyn Norris 
406 Allen Ruffin Avenue 
Hillsborough, NC 27278 
919-732-5996 


Program Coordinators 


Dennis Drehmel 

1311 Sturdivant Drive 
Cary, NC 27511 
919-467-6642 


Fungifile Editor 

Brad Millar 

2112 Stuart Drive 
Durham, NC 27707-2262 
919-490-6593 

FAX: 919-419-0333 


Brad Millar 

2112 Stuart Drive 
Durham, NC 27707-2262 
919-490-6593 

FAX: 419-0333 


Fungifile Mailing 
David Green 

17 Colony Apts 
Chapel Hill, NC 27514 
919-929-9768 


flour and sweet butter or olive 
oil 
fresh or dried mushrooms 
lemon juice for fresh 
mushrooms, especially shiitake 
flour 
Madeira or Sherry 

lcup sour cream 
paprika 

Wash asparagus stems and peel, if 
necessary; put into soup pot. 
Completely cover with broth (at least | 
quart). Add at least 2 cloves crushed 
garlic. Add a handful of fresh Italian 
parsley. If you soaked dried 
mushrooms, add that liquid also. You 
may also add a few mushroom stems. 
Simmer until the asparagus is 
completely soft, 30 to 45 minutes. 

While the asparagus is simmering, 
toss the mushrooms with lemon juice to 
just coat, add 1 Tbs. flour to coat, and 
sauté in butter or olive oil with a dash of 
Madeira. 

Put asparagus mix through a food mill 
or puree in a food processor. 

Place mushrooms and puree in a soup 
pot together and simmer. Correct 
seasonings and add other herbs, if 
desired. Can be frozen at this point. 

Take off heat (or thaw and bring to 
simmer, if frozen). Thin sour cream 
with water, broth, or puree and mix into 
the puree. Add paprika if you like. 
Heat gently until hot, but not boiling. 
Mixture should be thick. 

Place in bowls, top with fresh, tender 
asparagus tips, if available. 


Black Trumpet Wine 


Judy’s sister June of the Rochester 
Area Mushroom Association provided 
this recipe; Judy served it at the annual 
meeting. 


Add about a dozen bla™ ..umpets to a 
liter of dry white wine. Leave for six 
months at room temperature, then dilute 
to taste with more of the same wine. 
Judy notes that the trumpets were dned 
when she got them in the mail, and that 
it was really fun to watch them 
rehydrate. She diluted her infusion with 
about 3 to 4 parts of white wine. You 
can try it earlier than six months. Cheap 
wine works well—it’s your choice. 


Cream of Mushroom Soup 


Ya cup dried boletes 
1 % cup water 


1 Tbs. butter 
1 Tbs. flour 
‘2 tsp. salt 
lcup milk 


Simmer the dried boletes in water for 
about 30 minutes. 

In another saucepan prepare a cream 
sauce. Melt the butter and stir in the 
flour, then slowly add the milk and mix 
until smooth. Stir constantly over 
medium heat until thickened. 

Add the boletes and their liquor. Cook 
over medium high heat, stirring 
constantly, until soup comes to a boil. 
Keep warm until ready to serve. 
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MEETING AND FORAY REPORTS 


Annual Business Meeting 
by David Green 


This year’s business meeting was held 
at the home of Marge and Hal Richter 
on the Spring-like evening of February 
24. Barbara Petrohan demonstrated the 
relatively simple preparation of 
excellent grilled Portobello mushrooms, 
and the relatively elaborate and utensil- 
intensive preparation of superb shiitake- 
asparagus soup (See recipes in Fine 


Food from Fungi. Ed.). The rest of the 
food was also memorable. 

Owing, no doubt, to the unjustified 
modesty of our membership, no one 
chose to run for the presidency. The 
position was recently vacated by Dennis 
Drehmel after several years of energetic 
and imaginative leadership. The 
remaining offices were retained by the 
incumbents after a hotly contested 
election. 


MUSHROOMS IN THE NEWS 


Chicken-of-the-Wood 


Reactions 
by Bill Freeman 


From Somerset, England, we have a 
report of six people becoming ill after 
having eaten Laetiporus sulfureus grow- 
ing on an oak tree, Quercus 
robur. 

Carefully selected and 
cleanly handled material 
was given to a local chef in 
a hygienic, well-regarded 
eating establishment to pre- 
pare lunch for 53 adults. It 
was Cleaned, cut into cubes, 
sautéed in butter, cooked 
thoroughly, and served on a bed of 
greens as a salad in portions from 50 to 
100 grams. 

Within minutes of ingestion, one 
mane and five women complained about 
chest tightness and body warmth. 
Dizziness and loss of concentration were 
reported prior to nausea and vomiting 
for a period of two to three hours. Two 


4 


ae 
? 


other adults developed these symptoms 
several hours later. All had recovered 
by the following morning. Alcohol had 
been drunk by some, but not all, of this 
group. The physician attending these 
patients concluded that this had been an 
allergic, rather than a toxic reaction, but 
it is not clear why he made 
this questionable diagnosis. 


3 may contain heat sensitive- 


} nee S toxins. To the credit of 
“Ay ‘aa MSSF, an experiment con- 


Sea ducted in 1975 by our soci- 

ety in which 34 of our 
members consumed Laetiporus, was re- 
ferred to. Within 4 to 45 minutes, seven 
reported nausea and vomiting associated 
with tingling of the extremities, disori- 
entation and dizziness lasting from a 
few minutes to two hours. Fifteen other 
cases were reported in the USA during 
1987 and 1988. 


Continued on page 9 
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Mushrooms in the News 
Continued from page 4:: 


Tryamine, N-methyl tryamine, and 
the alkaloid hordenine have been iso- 
lated from the fungus. Potentially toxic 
tryamine is detoxified naturally by an 
amine oxidase, leaving hordenine as the 
potentially upsetting compound to be 
avoided. 

This occurrence was reported in the 
November issue of the English journal, 
Mycologist. The article is of special 
interest to us, since we frequently read 
warnings about the ingestion of Laeti- 
porus growing, on eucalyptus trees, sel- 
dom about oak. I think we should feel 
proud that MSSF was cited in the re- 
port. 

Be exceptionally careful about eating 
a great deal of this mushroom for the 
first time or at any time. Several time 
when I have eaten it, I immediately felt 
full and lost my appetite, so I never eat 
but small portions. This is a worthwhile 
reminder to us. 

(Bill Freeman is a member of the San 
Francisco Mycological Association and 
his article was published in the Febru- 
ary, 1996 issue of Mycena News.) 


Chinese Mushrooms 
by Dr. Jeffery Gates, DHSc 


More than 37,000 mushroom species 
abound on China’s ecologically diverse 
continent. Some are edible, others 
clearly are not. The Chinese govern- 
ment claims that 400 of these can be 
eaten without risk and 270 are benefi- 
cial as medicine. However, such lines 
of distinction between culinary and 
medicinal mushrooms often blur. 
Many, if not most, mushrooms are both 


food and medicine. While some of you 
may have already discovered the shi- 
itake, maitake, and reishi mushrooms, 
you may be unfamiliar with the follow- 
ing varieties that are likely to be showing, 
up soon on US supermarket shelves. 

Prized for centuries in China for its 
combination of exotic taste and unique 
medicinal properties, the famous monkey 
mushroom (Hericium erinaceus), other- 
wise know as “white bread,” is sure to 
attract many ir the US. The white 
bread’s tangle of threadlike strings, 
called mycelia, can be found enmeshed 
in rotting stumps in China’s dense 
forests. Once harvested, the potent ten- 
drils are commonly used for the treat- 
ment of ulcers and chronic gastritis. Re- 
cent evidence suggests that the bacterium 
H. pylori may oe the common link be- 
tween these diseases and that the monkey 
mushroom’s traditional efficacy may be 
due to its ability to suppress this 
pathogen. Nutritionally speaking, the 
monkey mushroom has fewer calories, 
more vitamin C, and more calcium than 
the ever-popular button mushroom. 
However, its unusually high sodium con- 
tent (1.75 mg/i00 gm) calls for prudent 
consumption. 

In the Nagano district of China, a 10- 
year study was carried out on 12,600 
users of enokitake mushrooms 
(Flammulina velutipes). It was con- 
cluded that enokitake consumption sig- 
nificantly protected against stomach and 
colon cancers. Study results, along with 
subsequent clinical trials, suggest that 
enokitake holds promise for the treat- 
ment of stomach and colon cancers. Ad- 
ditionally, a recent Beijing research re- 
port notes that enokitake mushrooms can 
both reduce and prevent fatigue after 
heavy exercise. 

Among other Chinese gastronomic 
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WHITE UNCHANGiNG MILK NOT STAINING TISSUES: 


CAP WHITISH: 

L. piperatus var. piperatus: copious acrid milk unchanging or 
turning creamy yellow when dried on the gills--for description, 
see section on species with white milk which turns yellowish. 
L. controversus: dingy off-white cap, sometimes with lavender 
stains; short woo] on inrolled margin at first but no cottony 
roll; close pinkish cream gills; slowly acrid milk; a northern 
species found ocasionally in the N. C. mountains. 

L. torminosus var. torminosus: center of cap dull pink but tends 


to fade, whitish margin incurved and bearded when young; acrid 
milk; under birch. 


CAP PALE COLORED, BUFF, CINNAMON, PALE BROWN OR GRAY: 

L. affinis var. affinis: smooth azonate viscid cap and the stipe 
are pale ochraceous-yellow; broad gills are whitish tinged with 
yellow; spore deposit is white. 

L. pseudoaffinis: similar to affinis but differs in its 
distinctly smaller spores which are pale yellow rather than 
white in deposit; under hemlock; may be more common in N. C. 
than affinis, which has a more northern range. 

L. lentus: buffy ocraceous cap with a strongly rugose margin, 
the broad cracks showing lighter flesh; the stipe is scurfy 

and cracked. 

L. minusculus: small, viscid cap fulvous in the center and 
Cinnamon to cream toward the minutely crenate margin. 

L. lanuginosus: zoned cap, ochraceous and honey colored; mild 
milk; deep ochraceous buff crowded gills; short white viscid 
tomentose stipe. 

L. dunfordii: pale yellow weakly zoned cap; acrid milk; yellowish 
gills; viscid stipe. 

L. alachuanus;: pinkish cinnamon to buff pink azonate cap, 
sometimes with slight umbo, viscid when wet; milk bitter to 
acrid; gills and stem pink buff. 

L. subisabellinus: dry, broadly vase-shaped, pale pinkish buff 
cap; copious mild milk; close creamy gills; southern U. S. 

L. cinereus var. fagetorum: pale brown to pale greenish-gray 
cap (looks somewhat like mucidus but not as dark), viscid on 
cap at first but soon dry; milk has a delayed slightly acrid 
taste and is unchanging but some very pale brown stains may 
develop on the gills; slender stipe; yellowish spore deposit; 
grows with beech in hardwood forests. 

L. aquifluus: cap dull grayish brown to fawn or cinnamon, surface 
becoming roughened and minutely scaly in age; watery milk; 
fragile stipe; strongly fragrant like burnt sugar. 


Eventually, someone will (may?) is sent to me for publication. Joanna will 
come forward and volunteer, but in the continue as Secretary/Treasurer. Most of 
meantime, we are without some one to the “housekeeping” tasks are not a prob- 
organized meetings, speakers, locations, lem. The only major problem seems to 
and the other details of regular meet- be the scheduling of meetings, so how 
ings. Forays are less of a problem, can we handle that? 

David and Carolyn do an excellent job Recent meeting, have not been well 
with that. I will continue to do a bi- attended, so perhaps a more informal 


monthly newsletter to pass on whatever format would work better. If you would 


CAP YELLOWISH ORANGE TO ORANGE OR TANNISH ORANGE: ¥ 

L. agglutinatus: orange to orange tan cap with rugose elevations 
(tufts of hyphae) showing through thick gluten when wet, appears 
scaly when dry, faintly zoned. 

L. subvelutinus: brilliant golden fulvous to ochraceous orange 
cap, dry and minutely velvety; stipe concolorous or paler; mild 
milk; close narrow gills; closely related to volemus but doesn't 
stain brown. 

L. yazooensis: zonate, with orange-ochraceous to dujl orange-red 
zones alternating with cinnamon-buff or paler zones, margin 
naked; gills change from pallid to dull vinaceous by old age; 
similar to psammicola forme glaber but milk does not change 
color, the color of the darker cap zones is more orange or 
orange-red, and the stipe is not scrobiculate. 


L. peckii var. peckii: dark bay to brick-red cap with darker 
zones; color of stipe and gills similar to cap; in this variety 
the copious, extremely acrid latex is unchanging (see other 
varities in the greenish staining section). 

L. hygrophoroides var. hygrophoroides: orangy brown to reddish 
brown cap, velvety and dry, becoming wrinkled in age; looks 

a lot like volemus except the gills are much more distantly 
spaced apart and the milk typically does not stain the tissues 
(however, var. odoratus stains pinkish gray and var. 
lavendulaceus stains vinaceous buff to gray-brown); short 
stemmed; not as common as volemus but a good edible. 

L. camphoratus: fulvous to red-brown dry smocth cap with same 
color stipe, small size, watery milk; when fresh it has the 
odor of maple sugar, and when dried, the stronger odor of burnt 
maple sugar; primarily with oaks in hardwood forests. 

L. fragilis: looks very similar to camphoratus and has the same 
odor. Both are called “candy caps" and can be used to flavor 
cookies, etc.; unlike camphoratus it is associated with conifers. 
L. oculatus: cap depressed on the disc with a central papilla, 
dark reddish brown in the center and paler elsewhere; mild scanty 
whey-like milk stains white paper yellow; slight odor; pale 
yellow spore deposit. 

L. rimosellus: deep brick-brown sharply umbonate cap which is 
often rimose; deep red-brown gills; mild tasting watery milk. 
L. highlandensis: red-brown umbonate cap, becoming cracked; 
aromatic odor; watery acrid milk; close narrow gills. 


like to host a meeting at your house (or 
some other place), you choose the 
theme, the time and place, etc., and we 
announce it in the Fungifile. Just send 
me the necessary information by the 
deadline—the 15th of the month before 
the issue comes out (e.g.: April 15 for 
the May/June issue). I prefer written 
input to telephone because I make too 


many errors trying to copy over the 
phone, but hand-written is fine. Please 
do include a phone number so I can call 
to clarify information. 
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| FINE FOOD FROM FUNGI, continued from page 7 


Add mushrooms, press down to 
immerse. Weight down if neces- 
sary. 

Cover and simmer for 3 to 5 
minutes. Remove from heat, 
cool, and store im marinade. 


Wild Mushroom Pie 
with Polenta Crust 


This recipe appeared in the 
December, 1995, issue of the 
Ashville, NC,Mushroom Club 
Sporadic News. 


The Crust: 

4 cups water 

| cup yellow commeal 

1/3 cup mascarpone 

2 tsp. kosher salt 
freshly ground pepper 
to taste 

The Mushrooms: 

1 oz dried porcini 

4 cups water 

3 Ib. mixed wild mush- 


rooms (portobello, cn- 
mini, shiitake, etc.; cut 
into a large dice, re- 
serve stems) 

olive oil 


nae 


Ya Cup 


3 shallots, minced 

sherry 

kosher salt, or more to 
taste 

freshly ground pepper 
to taste 

2 eggs 

1/3 cup _ chopped Italian parsley 


To make the crust, bring the wa- 
ter to a boil m a medium sauce 
pan. Whisking constantly, add the 
commeal m a very thin, steady 
stream. Turn the heat as low as 
possible. Cook for | hour, stirring 
vigorously every 10 minutes. 

Meanwhile, combine the porcini 
and water in a large saucepan. 
Simmer for 30 minutes. Drain, re- 
serving both the mushrooms and 
the broth. Coarsely chop the 
porcini and set aside. Return the 
broth to the pan, add the wild 
mushroom stems and simmer 
slowly until reduced to | cup, 
about 25 minutes. Strain and set 
aside. 

Heat | Tbs. of the oil in a large 
skillet over medium heat. Add the 
shallots; sauté 2 minutes. Add 1 
Tbs. of the oil and 1/3 of the mixed 
wild mushrooms; sauté until 
browned and softened, about 5 
minutes. Place in a bowl. Repeat 
until the remaining oil and mush- 


TAMC HAS NEW PRESIDENT 


Mary Beall has recently re- 


tumed to Orange County and has 


agreed to be president of 
TAMC. She promises a non- 
activist administration. Mary 


brings extensive experience in 
mushroom collecting and is 
noted for her expertise in pre- 
dicting morel habitat. 


DECURRENT EVENTS 


MARK YOUR CALENDARS 


Foray Announcement 

Our next foray is scheduled 
for Saturday, June 29, 1996 at 
Battle Park m Chapel Hill. We 
will meet by the Forest Theatre, 
off Boundary Street at 
9:30 AM. For further directions 
or more information, call David 
Green, 929-9768. This is the 
site of many collections between 
1910 and 1940 which are 
recorded in the published mono- 
graphs of W. C. Coker. The 
same species still appear at the 
same places at the same time of 
year. In late June 1995, we col- 
lected and identified 45 species 
at this site. Assuming that there 
are any mushrooms out, which is 
primarily dependent on whether 
it rains in the week before the 
foray, we will collect for about 
an hour and then attempt to 
identify the more interesting 


specimens. Bring all, some or 
none of the following: field 
guides, basket, wax paper, bags, 
snacks, water, insect repellent, 
compass, trusty animal compan- 
ion. 


Future Forays 
We hope to have one or two - 
forays per month in July and Au- 
gust. Details will be printed in 
the next newsletter. 


FORAY LEADERS NEEDED 
We need foray leaders for the 
1996 season. Leaders get to 
pick the time, date and location 
of the foray, and should try to 
bring back about approximately 
as many people as they led into 
the woods. They are not held 
responsible for precipitation in 
the days preceding the foray. 
Option #1 is to select the date, 
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FORAY ETIQUETTE 


Let the Foray Leader know you are a member of the group. Intro- 
duce any guests or members of your family and make sure that the 
leader has their names. 

If you plan to leave early, let the leader know or leave a note on one 
foray party members’s car so people don’t think that you are lost. 
Find out what time the leader plans to stop for lunch and where. If 
you know the area and strike out on your own, make a point of be- 
ing back at the meeting place on time. 

If someone is offering you a ride, be sure to specify where you will 
be picked up and be there ahead of time. Don’t panic if your driver 
is held up in traffic and is a few minutes late. It is customary to give 
the driver something toward the cost of gas. If you are the driver, 
do not leave the foray site before making sure that none of your 
passengers is stranded. 

If you find any exceptionally good specimens or some that are rare 
or unusual, carefully wrap them in waxed paper and give them to a 
member who can have them identified and recorded by a profes- 
sional mycologist. 

You should not start picking until the foray leader has arrived. In 
fact, you should not pick at the foray location during the week (at 
least) preceding the foray. 

Do not pick more than you can use, and never pick every mushroom 
in an area. If pickings are particularly good at a location and you 
wish to gather more for storage, do so later i the day or at another 
time. 


These rules of foray etiquette were originally published in the 
July/September, 1995, issue of the Mycology Society of Toronto’s 
Mycelium, and again in the NAMA Mycophile. 
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have all but disappeared, and in 
those places, the forests them- 
selves are showing signs of ill 
health, according to researchers. 

Scientists are uncertain why 
mushrooms are disappearing in 
Europe, but they do know that 
mushrooms and trees have an un- 
usual symbiotic relationship, al- 
lowing them to exchange nutri- 
ents. Scientists are wondering 
whether the dearth of mushrooms 
is an early waming of a forest’s 
flagging vitality. 

“There’s no really comprehen- 
sive study of mushrooms,” said 
Greg Mueller, curator of mycol- 
ogy at the Field Museum. “We 
may be able to use this to monitor 
the health of forests.” 

Piaying Several Roles 

Thanks to a wetter-than-usual 
summer, there’s a bumper crop of 
mushrooms—thought to be 
among the world’s oldest organ- 
isms—this year. 

Mushrooms, also known as 
fungi, play a number of roles in 
the wild, among them the impor- 
tant task of helping to decompose 
dead wood and leafy material. 
The mushrooms that are produced 
during the decomposition process 
include the fleshy growths seen on 
logs or dead trees. They are 
called saprophytic mushrooms. 

But other mushrooms—called 


mycorrhizal—sprout from the soil, § 
and it is their mysterious symbiotic § 
underground relationship with : 
other plants that is attracting scien § 
tific attention. : 

“The fungus brings in water and 
nutrients to the tree, andthe tree § 
(through its roots) provides sugars § 
and carbohydrates through photo- § 
synthesis to the fungus,” Mueller § 
said. “Neither could grow withoui | 
the other.” : 

After the study is completed, re- | 
searchers will compare their find-  § 
ings with historical notes from am- | 
ateur naturalists that are stored at | 
the Field Museum. In commng 
years, scientists can the compare 
their findings with those recorded 
today. 

The lack of scientific detail abou | 
the world of fungi are akin to ice- 
bergs—only the tip is visible. The 
part that is visible is merely the 
fruit of a vastly larger organism. 
The fungus itself consists of long, 
spidery filaments that are woven 
through the earth, sometimes cov- 
ering acres of land. 

In addition to sharing nutrients 
with tree roots, these slender 
threads also produce mushrooms 
during wet weather. Ifthe weathe: § 
is dry, the mushrooms are not 
formed. 

“Only when the cute little mush- 
rooms come do Agu see the fun- 
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Triangle Area Mushroom Club Officers 


President 

Mary Beall 

68 Fernwood Lane 
Chapel Hill, NC 27514 


Secretary /Treasurer 
Joanna Billman 

3201 Stoneyford Court 
Raleigh, NC 27603 
919-779-2419 


Member Liaison 
Pat McConnell 
2028 Butner 
Durham, NC 27704 
919-220-5139 


Foray Chairs 


David Green 

I-7 Colony Apts. 
Chapel Hill, NC 27514 
919-929-9768 


Carolyn Norris 
406 Allen Ruffin Avenue 
Hillsborough, NC 27278 
919-732-5996 


Program Coordinators 


Dennis Drehmel 

1131 Sturdivant Drive 
Cary, NC 27511 
919-467-6642 


Brad Millar 

2112 Stuart Drive 
Durham, NC 27707-2262 
919-490-6593 

FAX: 419-0333 


Fungifile Editor 

Brad Millar 

2112 Stuart Drive 

Durham, NC 27707-2262 
919-490-6593 

FAX: 919-419-0333 
<milarky@worldnet.att.net> 


Fungifile Mailing 
David Green 

17 Colony Apts 
Chapel Hill, NC 27514 
919-929-9768 


Duke Forest Foray 
Saturday, August 3, 1996 
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Schenck Forest 
Saturday, July 13, 1996 
9:00 AM 
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FORAYS IN FOREIGN FORESTS 


Some of you may be traveling to other 
areas over the summer and want to join 
forays in other area. If you do partici- 
pate in any of these forays, please send 
an account of your travels to be included 
in the Fungifile. The list is from the 
LAMS Spore Print, June 1996. 

Jul. 14-17, North American Mush- 
room Conference in Vancouver, BC, 
for those interested in mushroom grow- 
ing as a business. Phone: 613-820- 
6302. 

Aug. 2-4, Lincoff/Catalooche 
Foray—the Asheville Mushroom Club 
will hold a repeat of its Gary Lincoff 
foray at Cataloochee campground in the 
Great Smoky NP. Friday dinner will be 
provided, and on Saturday they’ll have 
a pot-luck. A fermented beverage will 
be provided, so bring a mug. There will 
be impromptu forays all weekend, and 
programs in the evenings. They will 
have the group site from 3:00 PM Fri- 
day through Sunday afternoon. The 
campground has pit toilets and no show- 
ers and you will need camping gear. 
The fee for the weekend is $25 a person 
and registration is required. Write your 
check to AMC and mail it to Susan 
Mitchell, 51 Kentwood Lane, Pisgah 
Forest, NC 28768. 

Aug. 22-25, Telluride Mushroom 
Conference in Telluride, CO. The con- 
ference is designed for persons inter- 
ested in mushroom identification, edi- 
ble, poisonous, and psychoactive mush- 
rooms, and mushroom cultivation. 
Contact Fungopile at P.O. Box 480503, 
Denver, CO 80248-0503. Phone or fax: 
303-296-9359. 

Aug. 23-25, New Mexico Mycologi- 
cal Society Foray, Las Vegas, NM with 
Steve Trudell as foray mycologist. Con- 


tact Peg Van Hooten, 1511 Marble Ave. 
NE, Albuquerque, NM 84104. 

Aug. 23-25, Michigan’s Fall Mush- 
room Mania, guided mushroom hunt- 
ing, wine tasting, and other autumn ac- 
tivities. Also on September 6-8 and 20- 
22. Contact Joe Breidstein, P.O. Box 
219, Walloon Lake, MI 49796. Phone: 
616-535-2227. 

Aug. 29-Sep. 1, The Second Samuel 
Ristich Foray, a joint foray of the 
NAMA and the Northeast Mycological 
Federation at the Ascutney Mountain 
Resort in SE Vermont. The prinicipal 
mycologist is Dr. Richard Homola of the 
University of Maine, host mycologist is 
Rick Van de Poll, Antioch. For infor- 
mation, contact registrars Harley and 
Terry Stoleson, 10 Lounsbury Road, 
Trumbull, CT 06611. Phone: 203-268- 
3023 or e-mail to <BVXF29A@ 
prodigy.com>. 

Sep. 1-7, Mushrooms, Slime Molds, 
and Other Fungi, field seminar with 
Dr. Richard Homola near Steuben, 
Maine. Intermediate to advanced partic- 
ipants. Contact Eagle Hill Field Re- 
search Station, Dyer Bay Road, P. O. 
Box 9, Steuben, ME 04680. 

Sep. 15-21, Introduction to Mush- 
rooms, Slime Molds, and Other Fungi, 
similar to the above, but for beginning to 
intermediate participants. 

Sep. 20.22, Missouri Mycological 
Society’s Mingo Annual Fall Foray 
with mycologists Walt Sandburg, An- 
drew Methven, Harry Thiers, Gregg 
Mueller, Harold Keller, Ken Olson, and 
Brian Akers. Contact Ken Gilberg, 
2888 Ossenfort Road, Glencoe, MO 
63038. Phone: 314-458-1458. 

Sep. 27-29, “The Ecology of Mush- 
rooms—Olympic Peninsula Habitats, 


Remove from heat, beat in the butter, 
seasonings, and eggs. Mix in the 
cheese. 

Spread 2 of the mixture into the bot- 
tom of a buttered casserole. Spoon the 
filling mixture into this and cover with 
the remaining egg and cheese. 

Bake in preheated oven for 30-35 
minutes—until puffy and golden brown. 
This will rise magnificently and should 
be served immediately. 


Asparagus 
with Black Morels 
by Paula Wolfert 


This recipe was taken from The Edi- 
ble Mushroom, A Gourmet Cook’s 
Guide, by Margaret Liebenstein and ap- 
peared in the Santa Cruz Mushroom 
Federation’s April, 1996, Duff, before 
their PiPi Valley (in the Sierra Nevada) 
foray. Paula prepared it for their 
potluck. 

Serves 5 or 6 as a side dish or 2 as a 
main dish with a salad and baguette. 


12 oz. fresh dark morels, stems re- 
moved, cut in half 
2 Top. unsalted butter 


2 Top. water 

1 Top. lemon juice 
salt and freshly ground pep- 
per 

3 dozen asparagus spears, preferably 


of uniform thickness 
Y2 cup creme fraiche 
2 tsp. sherry or port 
12 sprigs Italian parsley 


Wash the morels, sw:shing to release 
dirt, drain and pat dry. 

In a 9” non-stick or well seasoned 
skillet, cover and slowly cook the morels 
with butter, lemon juice, and water, with 


I 
salt and pepper to taste, for 12 to 15 min- 
utes or until the moisture has evaporated. 
Shake the skillet often to avoid sticking. 
Set the mixture aside. 

Wash the asparagus under running, 
water, break off the bottom, tough por- 
tion of each stalk, and discard or save for 
soup stock. Cook until! tender-crisp in 
boiling salted water (time will depend on 
thickness and age of the asparagus). 
Drain on a kitchen towel, cover and keep 
warm. 

Just before serving, add creme fraiche 
to the morels and reduce to one-half. 

Stir in the sherry or port and adjust sea- 
sonings. Pour over the asparagus, strew 
with torn bits of the flat-leafed parsley. 
Serve at once. 


Dried Morel Version 

Substitute 2 oz. dried morels, macerate 
in 14 cup water for 2 hours, squeeze dry 
and set aside. Strain soaking liquid 
through filter paper (or pour off after sit- 
ting a while if you don’t mind a little 
grit) and reserve. 

Thoroughly rinse morels under run- 
ning water to remove any sand. Com- 
bine reserved soaking liquid and morels 
in skillet and bring almost to a boil, sim- 
mer 5 minutes or until liquid has evapo- 
rated. 

Add butter, water, lemon juice, and 
seasonings and prepare as directed 
above, resuming at step 4. 


Creme Fraiche 
I pint heavy cream 
4Tbp. whole buttermilk 


Combine the cream and buttermilk in 
a screw-top jar. Cover tightly and shake 
vigorously for 1 minute. 

Set the jar in a warm (not hot) place 
for 48 to 72 hours. If the cream is too 
cold it will not thicken. Too much heat 
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He concluded that the presence of 
fungi may make the difference between 
plant survival and total desertification. 
Introduction of significant fungi could 
prevent the loss of vegetation in very 
arid areas. | don’t think that people in 
general and particularly those interested 
in natural science fully appreciate the 
importance of our fungal friends in 
keeping, the living world healthy. 

It appears that Chile isn’t chilly, it 
has lands as hot as chili even for a man 
named Friese. 

This article was extracted fron the 
October, 1995 issue of Science News for 
the Spring, 1996, NYMS Newsletter. 


FIDDLE FUNGUS 


A group of Texas A&M University 
scientists think they have discovered 
why the Stradivarius violin sounds so 
sweet: it has a microscopic fungus 
growing, in the wood. Joseph Nagyvary, 
a professor of biophysics and biochem- 
istry, found traces of the slimy growths 
in wood samples taken from violins 
made by Stradivari and other Italian 
craftsmen in the 17th and 18th cen- 
turies. Nagyvary theorizes that the great 
violin makers used wood soaked in wa- 
ter, not dry-seasoned as is commonly 
believed. The water fungi altered the 
shape of the wood cells and helped give 
the violins a distinctive sound. 

Nagyvary recognizes the controversial 
nature of his conclusion. He has com- 
missioned craftsmen in Bulgaria, Hun- 
gary, and Italy to try to duplicate the 
tonal quality of the old violins by using 
wood immersed in water containing the 
same ratios of calcium, potassium, and 
sodium. “For the aficionado,” he said, 
“it will be hard to accept that the secret 
ingredient behind the Stradivari tone is 


not human ingenuity, but merely a fun- 
gus.” 

This article appeared in the Novem- 
ber/December, 1995, Arkansas Fungi 
and earlier in other mushroom club 


newsletters. 


A TALL MOREL TALE 
by Sam Ristich 


In the late 70s, I led a bird walk for the 
ornithology class at Wells College in Au- 
rora, NY. Wells is a girl’s school. We 
were in the gorge for about an hour when 
the girls decided they wanted to explore 
another habitat. While the girls followed 
the narrow trail, my friend Charles 
Burch and I lingered, examining the 
mosses. Suddenly the girls began 
yelling, “Look at these strange things we 
found under the apple trees!” When I 
got to the plateau, I was mesmerized and 
suddenly uttered my, “Holy Cow! | 
haven’t seen that many morels in fifty 
years!” In this combination of American 
crabapple and volunteer apple trees, the 
morels were so thick you needed stilts to 
avoid crushing them. No one had a bag, 
so I took off my shirt and started filling 
it. The girls also took off their shirts and 
blouses and filled whatever was available 
with the delectable morsels. 

What a sensational picture on the re- 
turn trip: eleven girls in their bras and 
skirts carrying morels in their blouses. 
Getting back into the dorms in this attire 
was another problem until someone sug- 
gested dumping the morels on the floor 
of the bus and getting bags. 

I went back the following two years, 
but never found another morel. It was a 
mycological Brigadoon. 

This article originally appeared in the 
Central NY Mycological Society’s 
Spring, 1996, Fungal Gazette. 
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Can You Believe This? 
A True Story by Alan Bessette 


Alan Bessette received a call from a 
local hospital about a year ago to help 
determining the species of mushroom 
connected with a case of mushroom poi- 
soning. Alan interviewed the patient 
and various family members about the 
sequence of events. Evidently, the pa- 
tient, a middle-aged male, had collected 
and eaten the mushrooms and subse- 
quently became ill. No other family 
members consumed any of the fungi. 
The patient was able to direct family 
members to his collecting spot, from 
which they gathered specimens for Alan 
to identify. The mushrooms collected 
and eaten were Galerina autumnalis. 

The patient stated that he had used 


Edible Wile Mushrooms of North Amer- 
ica, by David Fisher and Alan Bessette, 
to identify the collections as “honey 
mushrooms.” When asked if he had 
prepared a spore print, he state “yes, it 
was brown.” When further questioned 
about the book’s key identifying features 
for “honey mushrooms,” the patient ad- 
mitted that the honey mushroom spore 
print must be white. When asked why 
he disregarded this, and ate the fungi 
knowing, that the spore print was brown, 
not white, he stated “I thought that the 
book must be wrong!” 

Alan Bessette is a professional mycol- 
ogist, author and lecturer from the East 
Coast. The article was taken from the 
March/April issue for the Arkansas 
Fungi. 


FINE FOOD FROM FUNGI 


Flats Baked in Garlic and 
Herb Extra Virgin Olive and 
Balsamic Vinegar 


This recipe by George P. Stasiuk, was 
taken from NAMA’s May/June issue of 
The Mycophile. 


“Flats,” as they are known in the UK, 
or what we call “Portobello” in the US 
are over-mature, cultivated button mush 
rooms (Agaricus brunnescens). Their 
texture and size are well suited to mari- 
nating and baking (or grilling) yielding 
firm, steak-like fungi with a remarkably 
full flavor. Other good substitutes are 
the meadow mushroom (4. campestris) 
or shiitake (Lentinula elodes). This dish 
superbly complements a simple mesclun 
or arugula salad, and can be served as a 
first course or a light spring lunch with a 


loaf of crusty sour dough or peasant 
bread. 


1 pint good quality herb/garlic infused 
olive oil (preferably extra vir- 
gin) 

8 portobello mushrooms (caps and 

stems). Cap diameter should be 

at least 5 inches 

good quality basalmic vinegar 

Salt and freshly ground white 

pepper to taste 

1 Ib. mesclun or other baby greens 

mix (arugula is a good substi- 

tute) 

minced fresh parsley (flat-leaf 

Italian preferred) 

Shaved Parmeggiano Reggiano 

(optional) 

good quality sour dough or 

peasant bread (optional) 
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Triangle Area Mushroom Club Officers 


President Secretary/Treasurer 
Mary Beall Joanna Billman 

68 Fernwood Lane 3201 Stoneyford Court 
Chapel Hill, NC 27514 Raleigh, NC 27603 


919-779-2419 


Member Liaison 
Pat McConnell 
2028 Butner 
Durham, NC 27704 
919-220-5139 


Foray Chairs 


David Green Carolyn Norris 

I-7 Colony Apts. 406 Allen Ruffin Avenue 
Chapel Hill, NC 27514 Hillsborough, NC 27278 
919-929-9768 919-732-5996 


Program Coordinators 


Dennis Drchmel Brad Millar 
1131 Sturdivant Drive 2112 Stuart Drive 
Cary. NC 27511 Durham, NC 27707-2262 


919-490-6593 
FAX: 419-0333 


Fungifile Editor Fungifile Mailing 
Brad Millar David Green 

2112 Stuart Drive 17 Colony Apts 
Durham, NC 27707-2262 Chapel Hill, NC 27514 
919-490-6593 919-929-9708 


FAX: 919-419-0333 
<milarky(@worldnet.att. net> 


Duke Forest 
Saturday, Octtober 5, 1996 


Saralvn Arca, Chatham County 
Saturday, September I4, 1996 
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FUNGI IN THE NEWS 


MORELS IN THE BACK YARD 

by Richard Winder 

(The following article from the Inter- 
net newsgroup: Alt.nature. mushrooms 
appeared in the May, 1996 issue of the 
Central New York Mycological Society 
Mycena News.) 

Step |: Secure inocculum. Several 
suppliers frequently mentioned in this 
newsgroup will provide this for you or 
you can grow your opwn. In my case, I 
sclected a very large specimen of 
\forchella elata, stored it in the refrig- 
erator several days, then asceptically 
took a small square of the fertile cap 
tissuc and placed it in a petri dish at 
room temperature. Warmth scems to 
(rigger ascospore rclease—they shoot 
off and land some distance away. | let 
the spores germinate and develop thou- 
sands of tiny colonies. Then I can 
avoid the areas contaminated by bacte- 
ria. | don’t attempt to get pure, single 
spore strains, because the multi-spore 
material seems to do better for gencrat- 
ing sclerotia, which are supposed to be 
the primordia for fruiting bodies. Next, 
I transfer the clean colonies to new 
agar plates. There are various ways to 
generate sclerotia for storage until you 
are ready to inoculate. | used a simple 
method: autoclaved puffed wheat 
brought to 50% moisture in Mason jars 
with about | gram calcium carbonate 
per jar. The wheat collapses on auto- 
claving, so you have to do some recom- 
bining, but you can also use culture 
bags. If you don’t have an autoclave to 
sterilize your agar and spawn media, 
you can use a pressure cooker for small 
amounts, 

Step 2: Dig your bed in the Fall 


4 


Pick a site that is well drained, but not 
prone to completely drying out. I add the 
following materials: soggy cardboard 
(about 2 feet down, at the bottom), rotten 
apples, lots of peatmoss, clam shells, bar- 
becuc ashes, plenty of soil, and 1/3 bag 
(sic) hydrated lime. Mix as much as 
your dare, but try not to leave the apples 
on top (they attract animals), and don’t 
worry about lumps of lime. 

Step 3: Inoculate: Slip sclerotia in 
here and there, covering it over lightly. 
Make sure that a few of the sclerotia are 
over apples. To finish off, I put some fir 
branches on to prevent browsing deer, 
etc. 

Step +: Wait and hope! 

I enjoy hunting for mushrooms. There 
are a few localities where morels can be- 
come abundant here, although the south- 
ern part of Vancouver Island doesn’t 
seem to be as rich in morcl habitat for a 
number of reasons. So, I’d say that culti- 
vation is a promising alternative. Good 
luck! 


ACID RAIN 
THE ROOT OF THE MATTER 


(The following article from the NY 
Mycological Society’s Spring, 1996, 
Newsletter first appeared in the maga- 
zine of Yale University.) 

In forests throughout the northern 
hemisphere, thousands of trees have 
sickened and died as a result of acid rain. 
But after years of study, the way in 
which precipitation (which may include 
snow and fog, as well as rain), made 
more acidic by air pollution, does tts 
damage has remained unclear. The rea- 
son, says Kristina Vogt, professor of for- 


Linguini with Chanterelle Sauce 
by Eleanor Latorraca 


‘1b. __ chanterelles, cut into small 


pieces 
2 Tbs. shallots, chopped 
4 Tbs. butter 
2 Tbs. flour 


Icup chicken broth 

3 Tbs. Parmesan cheese, grated 
Y cup sherry or Madeira wine 
2 Tbs. sour cream 


ARE YOU A MYCOHOLIC? 


Most of our members are “social 
‘shroomers’—they come to several for- 
ays each year to pick edibles and in- 
crease their knowledge, but mainly just 
to get out into the woods on summer and 
fall days and to socialize. But there are 
some among us to whom mushrooms are 
no longer just a casual intcrest or an en- 
joyable warm-weather hobby, but rather 
a compulsion, an obsession. Such peo- 
ple will be out picking on sweltering 
August days and in freezing December 
weather. During peak season, they will 
be ‘shrooming not just on scheduled for- 
ays, but two, three, or more times a 
week. These people are mycoholics! 

Mycoholism is a serious problem that 
is spreading its mycelia throughout our 
society. It isn’t a problem confined to 
the poor and underprivileged or to re- 
cent immigrants from Eastern Europe. 
They come from all walks of life: 
lawyers, production managers, doctors, 
antique dealers, garden-clubbers, physi- 
ologists, chemists, students, farmers, 


MYCELANEOUS MISCELLANY 


“% cup heavy cream 

1 large tomato, peeled & 
chopped small 

1 Tbs. parsley, freshly chopped 


salt & pepper 


Sauté shallots and chanterelles in 2 
Tbs. butter for 10 minutes. Reserve. 
Prepare a roux of 2 Tbs. butter, 2 Tbs. 
flour, and the broth. Combine the 
roux, mushrooms, and wine. Simmer 
for 8 minutes. Add cheese, tomato, 
sour cream, and heavy cream. Add 
salt and pepper to taste. Just before 


housewives—anyone can become a 
mycoholic. There are a few clues that 
differentiate a mycoholic from a casual 
collector. For example, their cars have 
a six-month supply of waxed paper 
bags in the back seat and a dried up 
Tricholmas in the ashtray; they wear 
little or no jewelry except a hand lens 
around the neck. Either their collect- 
ing baskets are unusually large and 
worn on their backs to leave their 
hands free for picking, or they have 
two baskets—one of edibles and one 
for other species. While these traits do 
not automatically condemn someone as 
a mycoholic, they are among the warn- 
ing signs to watch for. Are you a my- 
coholic? Not sure? Then you'd better 
review some of the fol-lowing warning 
sign (score | point for each “yes” an- 
swer). 

‘ Do you own a microscope? 

- Do you pray for rain? 

- Does your heart beat faster when 
you sce a stump? 

- Do you salivate when you hear the 
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We need your help... 


to collect and dry these mushrooms 
for the 


Eighth International 
Fungi-Fibre Symposium eA 


rt APREOFILUS Summer 1997 we 


RMit¢ lags 


| Huy, 
weet pall EF 
Be. ~~_>>._ Please collect and dry and either 
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| 
ras 


egg bring to NAMA-NEMF 1996», 
we pom! 5 or send to 
Susan Hopkins 
Box 291 


Oldwick, NJ 08858 


or 
Arleen Bessette 
Poa se aie 17 Wills Drive eanness (OMCs) 
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> 


Triangle Area Mushroom Club 
Box 61061 
Durham, NC 27705 


COUGH BIOLOGY LIBRARY 


UNC 
CB#3280 COKER HALL 
GHAPEL HILL NC 27599-3280 


yy ————————— — 


DEADLINE for submissions for the January/February 1997 


Fungifile is December 15, 1996 


Triangle Area Mushroom Club Officers 


President Secretary/Treasurer 
Mary Beall Joanna Billman 
68 Fernwood Lane 3201 Stoneyford Court 


Chapel Hill, NC 27514 Raleigh, NC 27603 


919-779-2419 


Member Liaison 
Pat McConnell 
2028 Butner 
Durham, NC 27704 
919-220-5139 


Foray Chairs 
David Green Carolyn Norris 
I-7 Colony Apts. 406 Allen Ruffin Avenue 
Chapel Hill, NC 27514 Hillsborough, NC 27278 
919-929-9768 919-732-5996 
Program Coordinators 
Dennis Drehmel Brad Millar 
| 1131 Sturdivant Drive 2112 Stuart Drive 
Cary, NC 27511 Durham, NC 27707-2262 


919-490-6593 
FAX: 419-0333 


Fungifile Editor Fungifile Mailing 


Brad Millar David Green 

2112 Stuart Drive I-7 Colony Apts 
Durham, NC 27707-2262 Chapel Hill, NC 27514 
919-490-6593 919-929-9768 


FAX: 919-419-0333 
<milarky@worldnet.att.net> 
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Champignons la Nicoise 


Adapted from Recipes from a 
French Herb Garden, by Geraldine 
Holt, and reprinted from the Septem- 
ber, 1996, FFSC Duff. 


This is a cold hors d’ oeuvre to serve 
before dinner, perhaps with some 
black olives, radishes, and a good 
dread. Enjoy it in the late summer and 
early fall while we have good fresh 
garden or farmer’s market tomatoes. 
When the tomatoes are gone we'll 
have rain (in Santa Cruz, Ed.) to make 
more flavorful mushrooms to substi- 
tute, so it’s a trade-off. Use good qual- 
ity canned plum tomatoes if good fresh 
tomatoes are not available. Serves 3 or 
4. 


1 Ib. button or crimini mushrooms 
2Tbs. fruity olive oil 
1 large onion, chopped 


| clove garlic, finelPhopped 
2 large tomatoes, peeled, seeded, 
and chopped 

dry white wine 

water 

juice of % lemon 

salt & freshly ground pepper 
fresh tarragon, finely chopped 


2/3 cup 
2/3 cup 


2 tsp. 


Brush or wipe the mushrooms clean and 
trim the stalks. Heat the oil in a skillet 
and gently cook the onion until soft. Stir 
in the garlic and mushrooms. Add the 
tomatoes and cook over high heat until the 
liquid from the tomatoes has evaporated. 
Pour in the wine, water, and lemon juice 
and season lightly with salt and pepper. 
Cook over high heat until the liquid has 
reduced to leave just enough sauce to coat 
the mushrooms. Remove from heat and 
stir in the tarragon. Spoon the mush- 
rooms into a dish and allow to cool before 
serving. 


ANNOUNCEMENTS 


TAMC member Donn M. Horie 
sends the following notice: 


While I no longer hunt the beautiful 
and/or delectables, I still have some 
good handbooks which should be used 
by someone active in the field. 

Available for sale are: 


Mushrooms of the Great Smokies,L. 
R. Hessler,1960, hardback, perfect 
condition $20 

The Mushroom Hunters Field Guide, 
Alexander Smith, 1970, hard- 
back, perfect condition $20 


One Thousand American Fungi, Mcll- 
vaine & Macadam, 1773, paperback, 
perfect condition $20 

The Mushroom Handbook, Louis C. C. 
Krieger, 1967, paperback, slight cover 
wear, otherwise perfect. $15 


None of the books have been written in. 
The first three are perfect enough for gifts. 
The books may ‘z purchased singly for 

the prices statea, or all four for $65. 
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Saturday, September 21 
Duke Golf Course Trail 
by Brad Millar 


On a pleasant Saturday morning a 
small group of us made the four-mile 
hike around the Duke golf course look- 
ing for mushrooms and surveying the 
results of Fran’s fury. Although there 
wasn’t a huge quantity of mushrooms, 
there was considerable variety. 

After the leisurely hike, we returned 
to Brad and Mary’s house to share a 
potluck lunch of tasty mushroom dishes 
and identify our finds. Unfortunately, I 
seem to have lost my notes about the 


foray. 


Saturday, October 5 
Duke Forest 
by Carolyn Norris 


On the cool, cloudless fall morning, 
of October 5, eight of us explored the 
section of Duke Forest behind the Duke 
School for Children off Erwin Road in 
Durham. Thanks to the recent rains, 
we found quite a variety of mushrooms. 


Amanita citrona 

A. fulva 

A. Muscaria 

A. rubescens 

A. vaginata 

A. virosa 

Agaricus sp. 

Hydnum reparum 
Cantarellus cinnabarius 
Clitocybe odora 
Cortinarius violaceus 
Rozites caperata 


Suillus brevipes 

S. cothurnatus 

S. hirtellus 

Boletus bicolor 

Tylopilus chromapes 

T. felleus 
Strobilomyces floccopus 
Lacterius argillaceifolius 
L. camphoratus 

L. indigo 

L. pseudodelicious 
L. subvernalis 

L. volemus 

L. yazooenis 
Russula compacta 
R. crustosa 

R. silvacola 
Microglossum rufum 
Oudimansiella radicata ‘ 
Hygrophorus coccineus ‘ 
H. conicus 

Entoloma murraii 
Tyromyces chioneus 
Gerronema chrysophylla 
Pholiota sp. 


Saturday, June 29 
Battle Park, Chapel Hill 
by David Green 


Laccaria laccata 
Russula compacta 

R. peckii 

R. silvicola/emetica 
Lactarius piperatus 
Amanita cokeri 
Pluteus cervinus 
Strobilomyces sp. 
Boletus fraternus 

B. auripes 
Cantharellus cinnabarinus 
Fuligo septica 
Lycoperdon gemmatum 
Stereum ostrea 


Chicken Paté 
with Chanterelle Sauce 


30z. dried porcini mushrooms 
4cups boiling water 


3 Tbs. butter 

1% lb. boneless, skinless chicken 
breasts 

2 whites from large eggs 

1 Tos. fresh tarragon (or more, mar- 
joram is also good) 

1 % cup heavy cream 
salt and pepper to taste 


1 clove garlic, at least 


Soak the porcini in boiling water for 
one hour. Drain mushrooms, reserving, 
the soaking liquid. Squeeze mush- 
rooms to reduce liquid. Sauté in butter 
for 5 minutes. Chop 1/3 of the mush- 
rooms and set aside. Boil the soaking 
liquid to reduce to half, being careful 
not toe include any grit from the dried 
porcini. Process the chicken breasts, 
2/3 of the porcini, egg whites, tarragon, 
garlic, and seasoning until chicken is 
finely ground. Add cream and ¥2 cup 
of the reduced soaking liquid in a 
steady stream and process until 
smooth. 

Transfer to a bowl, stir in the 
chopped porcini and chill for 3 min- 
utes. Put the paté mix in 5 quart mold 
or loaf pan. Bake in a preheated 350°F 
oven for about | hour or until firm in 
the center. Unmold and slice. Top 
with chanterelle sauce and fresh tar- 


ragon. 


Chanterelle Sauce: 
2 cups fresh or thawed frozen 
chanterelles, sliced 


lcup chicken broth 

1 Tbs. cornstarch 

3 Tbs. white wine 
salt to taste 

2 Tbs. butter 


Sauté chanterelles in butter over 
medium-high heat until moisture evapo- 
rates. Dissolve the cornstarch in 
chicken broth and stir the mixture into 
the chanterelles. Add wine, stirring 
constantly until sauce is thickened. Ad- 
just seasoning. 


Craterellus Spread 


Icup _ craterellus 

1 Tbs. butter 

80z. cream cheese 

1 Tbs. onion, finely minced 
1 clove garlic, pressed 

% tsp. thyme 


Measure the craterellus, then chop 
and sauté in butter. Mix with softened 
cream cheese, onion, garlic, and thyme. 
Refrigerate. Serve with crackers. 


The recipes above are reprinted from 
the Fungus Federation of Santa Cruz 
Duff. They originated in Monadnock 
Mushroom Cookery, published by Mon- 
adnock Mushroomers Unlimited of 
Keene, New Hampshire, and are pub- 
lished here by courtesy of Marje Young. 
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L. speciosus 

Amanita citrina 

A. fulva 

Rozites caperata 

Lepiota procera 
Leucocoprinus fragilissimus 
Naematoloma capnoides 
Suillus hirtellus 

S. cothurnatus 

Cantharellus cibarius 


FUNGI IN THE NEWS 


Fungi May Have Ruled The 
World 
by Bill Freeman 


Paleobiologists agree that about 250 
million years ago, at the end of the 
Permian period, 95% of marine and 
land animals died off and their species 
became extinct. The cause of this die- 
off can only be suspected at this time. 
It has been assumed that a drop in sea 
level may have precipitated the marine 
extinctions. 

However, in the March 5, 1996, Pro- 
ceedings of the National Academy of 
Science in the Netherlands, paleobiol- 
ogist Henk Visscher describes a 
“feeding frenzy” of wood-rotting, 
fungi. Fresh research results from the 
Alps and Israel match that from five 
other continents. This dramatic event 


C. cinnabarinus 
Lycogala epidendrum 
Trametes versicolor 
Hydnum repandum 
Tyromyces chioneus 
Auricularia auricula 
Microglossm rufum 
Favolus alveolaris 


cannot therefore be attributed solely to 
oceanic changes. 

A series of massive volcanic eruptions 
in Siberia is timed to have occurred at the 
time of the extinctions. The lava and ash 
eruptions lasted for about a million years. 
Molten basalt poured out so massively that 
the entire earth could have been paved 
with a 6-meter layer. Acidic gasses and 
carbon dioxide could have heated the 
earth and poisoned the air and water, 
killing, most of the plants and animals. 

During, most periods of geologic history, 
plant pollen and spores outnumber fungal 
remains in sedimentary rocks. At the end 
of the Permian, preserved fungal remains 
predominated as they fed upon the dead 
wood. Fungi ruled the world for a while, 
acting as scavengers cleaning up the 
woody debris following the cataclysm of 
the most extensive global extinction on 
record. 


AND FoR MY 
LAST MEAL I’D 
LIKE To ORDEF 


MUSHRQOMS. 

I’ve ALWAYS BEEN ; 
APRAID To TRY 
THEM BEFORE. ,., 


Wayne’s Wacky 
Mushroom Glossary 


Acute. A description of a good look- 
ing mushroom, e.g.: when used in a 
sentence such as: “That’s a cute 
‘shroom.” 

Annulus. The rear end of a mush- 
room—something you don’t discuss on 
a family web page. 

Ascus. A derogatory term describing 
another mushroom hunter you don’t 
like. Used in a sentence such as: 
“‘What an ascus.” 

Convoluted. The directions you give 
to your favorite spot so they won’t find 
it. 

Cortina. What you see mushrooms 
with (inside your eye). 

Decurrent. Used in a sentence to ask 
the date or time, as in: ““What’s decur- 
rent time?” 

Deliquesing. Stopping at a deli to 
relax on the way to or from a foray. 

Depressed. What you are when you 
find someone’s been there before you. 

Free. What wild mushrooms are 
compared to bought. 

Fungofile. The list you keep of your 
best mushroom hunting areas. 

Genus. Someone who know every- 


- thing about mushrooms. 


Globose. What you hope you don’t 
look like after eating too many gourmet 


, mushroom meals. 


Heart Rot. What you get from cook- 
ing your mushrooms in butter instead of 
olive oil. 

Lumper. Something to hit other 
mushroomers on the head with if they 
invade your mushroom patch. 

Marginate. Used instead of butter in 


cooking mushrooms. 

Pocket Rot. What happens when you 
leave a specimen in your jeans for a 
week or two. 

Pubescent. What you are if you start 
mushrooming before age ten. 

Superior. What you feel when you 
have a basket full of mushrooms. 


The lexicon above is reproduced from 
the Sep/Oct ‘96 NAMA Mycophile, but 
had appeared earlier in various mush- 
room club newsletters. 


Love and Plasmogamy 
(with Intention of Karyogamy) 


The following is reprinted from an 
article by Richard E. Batchelor which 
appeared in the Bulletin of the Boston 
Mycological Club and Spores Illustrated 
of the Connecticut Westchester Myco- 
logiccal Association. 

It’s all around us. Birds and Bees. 
Sex! Most creatures flaunt their 
courtship. Not so the fungi. Their rela- 
tions are discreet; so discreet that Lin- 
naeus named them “cryptogams,” from 
the Greek words meaning “hidden” and 
“marriage.” He wasn’t fooled by a 
mushroom’s placid exterior. He sus- 
pected something was going on. Boy, 
was he right! 

These days, we know more of the de- 
tails. Reproductive processes in fungi 
are different from those in animals at 
the most fundamental level, the level of 
the cells. We are each made up of many 
cells. Each cell contains a nucleus 


Annual membership dues are due January 1. They are the same as last year. Individual memberships 
include a subscription to the Fungifile, and (for those over 18) full voting and office holding privileges. 
For additional participating household members, associate memberships are $2.00 each and include all 
right and privileges. Corresponding memberships are available for those who live too far away to 
participate in regular club activities. Corresponding members are at welcome at meetings or forays if 
they happen to be in the area. 

Since TAMC is associated with the North American Mycological ‘Kesociation (NAMA) our members 
get a discount if they join NAMA. Dues are now $17.00 a year (individual or family), and include 
subscriptions to the bimonthly Mycophile and the annual Mc/Ivanea, the privilege of attending the annual 
national foray, and numerous other educational services. To join, send a SEPARATE check payable to 


NAMA. 


TRIANGLE AREA MUSHROOM CLUB 
1997 MEMBERSHIP APPLICATION FORM 


Send the form and appropriate dues to TAMC, P. O. Box 61061, Durham, NC 27705. Make checks 


payable to TAMC. 
Dues: [ 


[ 
[ 


Name (s) 
Address 
City 


Home phone 


Mailing address 


] 


Individual. 

Corresponding (receives the news letter only). 

Associate (for additional participating members of an individual 
members household). 

North American Mycological Association (individual or famiiy). Send 
separate check payable to NAMA. 


State Zip Code 


I can help in the following areas this year: 


Programs 


Membership 


Forays 


Telephone tree 


Help make the Fungifile interesting by. 


Book reviews 


Recipe research 


Mushroom sketches 


Mushroom propagation 


